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each solution is measured into a small porcelain dish, the
resulting 10 cubic centimeters of clear deep blue Fchling
liquor diluted with 40 cubic centimeters of water and
quickly heated to boiling. The sugar solution which
must be at a concentration of about .5 per cent, is then
run in from a burette in small quantities till the blue
color of the copper just disappears. The volume of
sugar solution added to decolorize is assumed to contain
.05 gram if dextrose, other sugars giving different reduc-
tion weights.
Unfortunately, the reduction value obtained varies con-
siderably with the manipulation, being dependent on the
length of boiling, the exposure of the solution to the oxi-
dizing influence of the air, and the amount of sugar present
at different steps in the titration. Many attempts have
been made to improve the volumetric process so as to
reduce the inherent errors.
None of these improved volumetric methods seem to
have any advantages over the original one of Fehling,
when the following conditions are observed, these being
vital for accuracy, whatever the method used:
(i) To arrange for the concentration of the sugar solu-
tion, or the dilution of the Fehling liquor, so that in all
determinations the volume of the boiling liquid is a fixed
one; (2) to add at once practically all the sugar solution
necessary to decolorize the Fehling liquor; (3) to carry
out the test under as uniform an air exposure as possible,
i.e. in flasks of uniform size and shape; (4) to boil with
the Fehling solution uniformly for a fixed period. The
disappearance of the copper from the solution by precipi-
tation can be determined conveniently by spotting a drop